Peanut Butter cups/bars 


2C Graham crackers crumbs 

2C powdered sugar 

1???C crunchy or smooth peanut butter 

1 stick softened butter 

COMBINE IN FOOD PROCESSOR, PAUSING FROM TIME TO TIME TO PUSH 
MIXTURE ON EDGES DOWN INTO MIX - CONTINUE TO MIX UNTIL IT IS 
CONSISTENT. Don't be surprised if it takes a while. 


Grease a 9 x 13 cake pan generously with butter. Line with foil, pressing into the 
butter. THEN remove the foil and turn foil over relining the pan, now with butter 
on the top side of the foil. 

PRESS pbutter mixture into foil lined pan until flat and of consistent thickness. 
SET ASIDE. 


MELT 1 STICK OF BUTTER IN MICROWAVE FOR 1.5 MIN. STIR, AND MICRO 30 
SEC MORE IF STILL LUMPY. When smooth, pour choc mixture over pbutter 
mixture and spread until flat (I flatten/ spread with spatula). Slam pan (I use 
a metal cake pan) on countertop half a dozen times to remove wrinkles in 
the liquid chocolate. Cool. | put in freezer or fridge if I'm not in a hurry. 


When chocolate is hard, remove entire pbutter cup from pan by pulling up on 
the aluminum foil on the sides. Place on counter and cut to the size desired. 


Enjoy! 


